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If  your  family  is  small  and  if  your  stove  has  a  good  broiler,  you  have  the 
ideal  set-up  for  a  grilled  meal.    Grilling  or  "broiling,  you  know,  is  one  of  the 
quickest  ways  of  cooking  food.    And  that's  a  big  advantage  at  this  season  when 
you  don't  want  to  spend  long  hours  in  the  kitchen.    A  broiled  dinner  is  soon 
cooked  and  you  can  leave  the  heat  and  go  out  to  eat  on  the  porch  or  under  the 
trees. 


As  perhaps  you've  noticed,  the  so-called  "mixed  grill"  is  one  of  the  most 
popular  services  at  smart  restaurants  these  days.    And  it's  nothing  more  or  less 
than  a  combination  of  foods  served  direct  from  the  broiler  to  you,   still  sizzling 
hot.     In  fact,   the  mixed  grill  is  a  whole  course  —  meat,  vegetables,   and  often 
fruit  —  cooked  together  on  one  utensil  —  the  broiler,  and  served  together 
either  on  a  large  platter  or  on  individual  plates.    With  a  green  salad  and  a 
simple  dessert,  your  meal  is  complete.    At  the  outside,   such  a  dinner  shouldn't 
take  more  than  forty-five  minutes  to  prepare.    It  often  won't  require  more  than 
ten  minutes  in  the  broiler. 


I  mentioned  a  small  family  for  this  kind  of  meal  simply  because  most 
broilers  just  won't  accommodate  a  whole  course  like  this  for  more  than  a  few 
people.    When  you  put  your  steaks  or  chops  on  the  rack  and  then  add  a  vegetable 
apiece  and  perhaps  a  fruit,  the  rack  naturally  fills  up  fast.    But  for  a  family 
of  two,  three,  or  four,  a  good-sized  broiler  can  usually  take  care  of  a  simple 
grilled  combination. 


The  meat  specialists  suggest  the  tender,  quick-cooking  cuts  of  meat  for  a 
grilled  meal  —  the  kind  of  meat  that  will  cook  in  a  short  time  at  a  high 
temperature.    You  have  your  choice  of  steak,   lamb  chops,  ham,  bacon  and  chopped 
meats  like  hamburg  patties  and  sausages.    Liver  and  kidneys  are  also  delicious 
grilled,  if  you  add  fat  to  keep  them  from  drying  out. 

Or,  you  can  have  a  deep-sea  grill,   serving  fish  instead  of  meat.    The  more 
oily  varieties  of  fish  are  best  for  broiling.    Fillets  grill  nicely  on  a  greased 
"broiler  rack.    The  surface  should  become  golden  brown  and  the  fish  tender  in  from 
twelve  to  fifteen  minutes.    You  can  also  broil  fish  slices  or  small  fish  like 
smelts. 

Now  about  the  vegetables  in  a  mixed  grill.     Since  the  cooking  time  is  so 
short,  you'll  choose  the  very  tender  vegetables,  those  that  will  cook  rapidly. 
Or,  you'll  choose  vegetables  that  have  been  cooked  in  advance  so  they  need  only 
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heating  and  browning  in  the  broiler.    Among  the  raw  vegetables,  of  course, 
tomatoes  are  popular.    You  can  broil  them  in  halves  or  thick  slices.  Mushrooms 
cook  nicely,  too,  on  the  broiler.     And  broiled  eggplant  is  delicious.  Potatoes, 
both  sweet  and  white,  are  good  grilled,  but,  of  course,  they  need  cooking  in 
advance.    Boil  the  potatoes,  then  slice  and  brush  them  with  butter  before  you  lay 
them  on  the  broiler  rack.    By  the  way,  a  little  butter  or  other  fat,  brushed  over 
all  foods  except  meat  that  has  enough  of  its  own  fat  —  a  little  butter  is  a  great 
help  toward  that  even,  golden  brown  color  and  fine  flavor  that  we  all  like  in 
grilled  foods. 

To  give  variety  to  your  grilled  plate,  you  can  also  count  on  several  fruits 
that  are  delicious  broiled.    Take  bananas,  for  example.    You  know  how  good  they 
are,  cut  in  half  lengthwise,  brushed  with  butter  and  perhaps  sprinkled  with 
powdered  sugar  before  going  under  the  flame.    And  then,  canned  peach  halves  and 
canned  pineapple  slices  broil  beautifully,  too,  with  the  addition  of  a  little 
butter. 

Now  a  word  about  cooking  meat  in  the  broiler.    Let's  take  small  steaks,  as 
an  example.    Preheat  your  broiler  until  it  is  very  hot.    Then  set  the  rack  so 
that  the  top  of  the  meat  will  be  about  three  and  a  half  inches  from  the  flame. 
Brown  the  steak  first  on  one  side  and  then  the  other.    Then  lower  the  flame, 
turning  the  meat  occasionally  to  cook  it  evenly.    When  the  steal-:  is  just  right, 
remove  it  to  a  hot  platter  and  serve  immediately.    And  as  the  specialists  say,  j^ou 
can  keep  your  family  waiting  for  the  steal:  if  necessary,  but  never  make  the  steal: 
wait  for  your  family. 

The  time  necessary  for  broiling  a  steak  or  a  chop  depends  on  how  thick  the 
meat  is,  how  well  you  like  it  done,  and  how  hot  your  broiler  is.    A  beefsteak 
about  an  inch  thick  needs  15  to  20  minutes  to  cook  to  a  nice  pinkish-red  with  a 
brown  surface.    Lamb  chops  of  average  thickness  need  10  to  15  minutes. 

Of  course,  broiled  steaks  or  chops  have  such  a  good  flavor  of  their  own 
that  you  never  need  to  add  any  other  seasoning  than  salt  and  pepper  and  perhaps 
melted  butter.    But  for  the  sake  of  variety,  you  can  sometimes  rub  the  raw  meat 
with  a  little  garlic.    Or  you  can  let  a  steal:  lie  for  an  hour  or  so  in  well- 
seasoned  French  dressing  before  broiling. 

Since  most  of  the  vegetables  and  fruits  that  we've  mentioned  take  less  time 
to  broil  than  the  meat,  you  will  place  them  on  the  broiler  later. 

Now  let's  plan  a  few  simple  grilled  combinations.    Broiled  platter  Ho.  1: 
Lamb  chops;  Bacon  curls;  Mushrooms;  Bananas;  Halves  of  canned  peaches,  all  cooked 
in  the  broiler  together.       Menu  Ho.  2:    Broiled  ham;  Broiled  halves  of  sweet- 
potatoes;  Broiled  pineapple  slices. 

Now  a  fish  grill  for  Menu  No.         Broiled  salmon  or  broiled  halibut  steak; 
Broiled  white  potato  slices;  Halves  of  tomatoes. 

Grilled  meals  are  also  popular  in  England.    The  typical  English  grill 
usually  features  more  than  one  kind  of  broiled  meat.    Here's  a  sample  of  an  English 
grill  served  by  a  London  restaurant:     English  mutton  chops;  Lamb's  kidney  split; 
Bacon;  Sausage;  Thick  slice  of  tomato. 


